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1. Shrimp Soup 
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2. Chicken Soup 
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3. Lentil Soup 
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4. Bajah Soup (Mix) 
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5. Hummus 
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6. Tabbouleh 
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7. Fattoush 
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8. Green Salad 
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9. Moutabel 
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10. Roca Salad 
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11. Yogurt Plain 
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12. Yogurt with Cucumber 
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13. Achar 
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14. Assorted Mazah 
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(fattoush-Tabbouleh-mutabbal-houmous) 
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15. Kibbeh Potato 
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16. Kibbeh Groats 
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17. Samosa Vegetable 
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18. Samosa Meat 
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19. Samosa Cheese 

12 

^ y 


.19 

20. Dolma (Vine Leaves) 
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21. Chicken Wings 

12 

^ Y 

£**■» e i, 9^ 

.21 










- Our Majbous 




22. Majboos Sand LobSter 
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23. Majboos Fagaa 
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24. Majboos Hammour 
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25. Majboos Fagga with Shrimp 
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26. Majboos Shrimp 
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27. Majboos Kanad 
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28. Majboos Lamb Arabic 
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29. Majboos Lamb Tais 
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30. Majboos Lamb (Australian ) 
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31. Chicken Majboos 
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32. Duck Majboos 
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33. Quail Majboos 
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34. Biryani lamb 
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35. Biryani Chicken 
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36. Biryani Shrimp 
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37. Momawash Zubaidi 
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38. Momawash Kanad 
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39. Momawash Safi 
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40. Shrimp Momawash 
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41. Mutabbaq Zubaidi 
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42. Mutabbaq Kanad 
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43. Mutabbaq Hammour 
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44. Marq Kanad 45 

45. Marq Safi 50 

46. Marq Shrimp 50 

47. Marq Zoubaide 60 

48. Marq Hammour 60 

49. Marq Lamb 20 


*serve with your choice of rice 
(white rice-majboos-biryani- 
momawash-mohamar) 

50. Marq Hammour without Rice 45 


51. Marq Zoubaide Without Rice 55 

52. Marq kanad without Rice 35 

53. Marq Safi Without Rice 40 

54. Marq Balol Without Rice 40 

55. Marq Shrimp Without Rice 35 

56. Marq Chicken Without Rice 20 

57. Marq Okra with Lamb 20 

58. Marq Potato with Lamb 20 

59. Marq Okra 12 

60. Marq Bean 12 

61. Marq Potato 12 
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Traditional Main Course* 


62. Tashrib Bajah (whole) 
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tray for 2 person 



63. Tashrib Bajah (Mix) 
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54. Tashrib Bajah (karaeen) 
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65. Tays without rice 
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66. Lamb Without rice 
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67. Arabic meat without rice 

o * 

6“*“ 09-»4 (“J .67 

68. Chicken without rice 
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69. Baby Shark with white rice 
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73. Shrimp Hamsa 
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74. Hammour Kozbareiah 
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75. Shrimp Kozbareiah 

£ o 

61*49) 75 

76. Chicken Maqlobeh 
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77. Lamb Maqlobeh 
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78. Shrimp Maqlobeh 
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*Maqlobeh take 30 Mins 
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79. Harees 

) o 

.79 

80. Jaresh (Madrobah) 
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81. Kabab 
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82. Ribs 
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83. Kofta 
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84. Shish Tawok 
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85. Mixed Grill 
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86 . Grilled shrimp 
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choice of rice or french fries 



_ p; rr _ 



- - e A 4r / \ 4 t|| c - 

nice ® <== 




87. White Rice 
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88. Mohammar Rice 
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89. Briyani Rice 
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90. Majbous Rice 
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91. Momawsh Rice 
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92. Muthabaq Rice 
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93. Whole Arabic Lamb 
(Majboos or Biryani) 
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94. 1 /2 Arabic Iamb 
(Majboos or Biryani) 

95. Australian Whole 
(Majboos or Biryani) 


96.1/2 Au&ralian 

(Majboos or Biryani) 

97.Tays whole 

(Majboos or Biryani) 
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(Majboos or Biryani) 
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99. Tays Cooking (Majboos or Biryani) 250 Y © * (o*Wt* ) 0*4? •" 

100. Lamb Cooking (Majboos or Biryani) 300 ^ 9 9 (^1 I^JI ) .100 
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101. 1/2 Lamb (Majboos or Biryani) 
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102. Logaymat 
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103. UmAli 
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104. Balallet 
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105. Sab A1 Gafsha 
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106. Assidah 
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107. Labban 
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108. Vimto 
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109. Lemon mint 
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110. Orange 
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111. Mango 
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112. Strawberry 
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113. Pineapple 
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114. Cocktail 
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115. Mojito 
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116. Soft Drink 
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117. Water large 
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118. Water Small 
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